F T Wednesday, August 26 Breakfast Every Sunday
‘ Chef’s Specials @

Fairview Tavern
est. 2006

Soup: Lasagna

Pork Belly $10 Shrimp Carbonara
Tossed in spicy peach BBQ Tortellini $17
Sautéed shrimp, peas, and
Pork & Bacon Mini tri-color tortellini tossed in
Meatballs $10 a rich Parmesan bacon
Tossed in smokey maple BBQ cream sauce
Southwest Chicken Potato Crusted
Flatbread $12 Walleye $17
Garlic butter, roasted peppers Over lobster mashed potatoes
& onions, grilled chicken breast, with creamed corn

topped with black bean corn salsa
Smothered Eight Oz.

Caribbean Style Sugar Denver Steak $18
Cane Shrimp Skewers $13 Topped with mushrooms & onions,
Over pineapple rice bleu cheese over country style home

fries and steamed broccoli
M % T y Dessert $8
Almond Tiramisu Roll, Cheesecake, or
T , Italian Cannoli 1-$4.50, 2 for $8
Wd%@. **all items subject to change* *

ASK FOR OUR COCKTAIL MENU

Orange Creamsicle, Summer Splash, Spicy Mango
Margarita, Blueberry Lavender Margarita, + more!

Featured Beers Entertainment
. &

TONIGHT
Twisted Up

ANGGPPIN' FRGG G o Trivia
‘ Fri. Aug. 28

1 Ry
Wolf's Ridge Brewing Furious George
Septemberfest - 16 oz pint $7 (Acoustic hits & requests)

e

Peroni Italian Lager

Hoppin' Frog - Smashing

16 oz pint $6 - w/glass $7 Honey Blonde 12 oz can - $6

Premium Italian lager 2023 Great American Beer A smooth, golden festbier

brewed by Birra Peroni Fest Gold Medal Winner. with a balanced malt .

with generations of Crisp and refreshing, witha  character and a crisp, clean Friday Sept. 4
family craftsmanship, splash of honey to add some finish. An easy-drinking Randy V
delivering a crisp, refined = awesome flavor and some seasonal lager. (high-voltage singing vocal
taste insipired by the fun - its simply smashing! - 5.6% ABV . B .
Mediterranean palate. -5.2% ABV impressionist with a stunning

- 51% ABV five octave range)
@ .

Craft Beer Menu: &2 [oinOuw 2




